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TBA SCHEUREBE - 
NEUSIEDLERSEE DAC 
RESERVE
2018
Golden Elegance: A Symphony of Fruity Delights.

ORIGIN: Austria, Burgenland

CATEGORY: White, Still wine

GRAPES: 100% Scheurebe

WINE DESCRIPTION
Rich golden yellow, with aromas of honey and fruity notes of mango, Og, and dried 
apricot. -n the palate, it is wellvbalanced and fresh with inTigorating acidity, and a 
longvlasting Onish.

TERROIR
zhe soil is rich and highly fertile chernokem blacC earth, resting on a base of limy 
sediments, with a top layer comprising sand, graTel, and organic matter. Mhernokem is 
renowned for its abundant humus content, maCing it one of the most fruitvfriendly soils 
in the world.

VITICULTURE
zhroughout the entire year, beneOcial coTer crops are planted in eTery second row of 
Tines, with the entire area fully coTered for 6 months annually. Mareful pruning and 
early Tineyard maintenance ensure the Tines remain healthy and Tigorous. joderate 
leaf remoTal is crucial to Ceeping the grapes healthy until harTest in autumn.

VINIFICATION
Gentle wholevcluster pressing followed by clariOcation of the rich Fuice. qermentation 
and subseEuent aging in new acacia wood barrels for 18 months.

FOOD PAIRING
InFoy it with fruity desserts liCe apple strudel, mango sorbet, or a selection of cheeses. 
9t also pairs wonderfully with delicate pastries or simply saTor it on its own as a crowning 
Onish to a special eTening.

A la Carte
P5 L.

Wine Award 
Burgenland

G-D/

ALCOHOL: 7.5%
TOTAL ACIDITY: 7.6 gYl
RESIDUAL SUGAR: 273.3 gYl

BOTTLE SIZES:
CLASSIFICATION: /AM ReserTe
VEGETARIAN: Aes
VEGAN: Aes


